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drains shall be equipped with traps,
and constructed so as to minimize clog-
ging. In new or remodeled construction
the drainage systems from toilets and
laboratories shall not be connected
with other drainage systems within the
plant.

(h) The water supply (both hot and
cold) shall be ample, clean, and pota-
ble, with adequate pressure and facili-
ties for its distribution throughout the
plant or portion thereof utilized for egg
processing and handling operations and
protected against contamination and
pollution. A water report, issued under
the authority of a State or municipal
health agency, certifying to the pota-
bility of the water supply shall be ob-
tained by the applicant and furnished
to the Administrator whenever such re-
port is required by the Administrator.

(i) The floors, walls, ceiling, parti-
tions, posts, doors, and other parts of
all structures shall be of such mate-
rials, construction, and finish to per-
mit their ready and thorough cleaning.
The floors and curbing shall be water-
tight.

(j) Each room and each compartment
in which any shell eggs or egg products
are handled or processed shall be so de-
signed, constructed, and maintained to
insure processing and operating condi-
tions of a clean and orderly character,
free from objectionable odors and va-
pors, and maintained in a clean and
sanitary condition.

(k) Every precaution shall be taken
to exclude dogs, cats, and vermin (in-
cluding, but not being limited to, ro-
dents and insects) from the plant, or
portion thereof utilized in which shell
eggs or egg products are handled or
stored.

(1)(1) There shall be a sufficient num-
ber of adequately lighted dressing
rooms and toilet rooms, ample in size,
conveniently located and separated
from the rooms and compartments in
which shell eggs or egg products are
handled, processed, or stored. The
dressing rooms and toilet rooms shall
be separately ventilated, and shall
meet all requirements as to sanitary
construction and equipment.

(2) The following formula shall serve
as a basis for determining the toilet fa-
cilities required:

9 CFR Ch. Ill (1-1-10 Edition)

Toilet
Persons of same sex bowls re-

quired
1 to 15, inclusive .... 1
16 to 35, inclusive .. 2
36 to 55, inclusive .. 13
56 to 80, inclusive 14
For each additional 30 persons in excess of 80 ... L

1Urinals may be substituted for toilet bowls but only to the
extent of one-third of the total number of bowls stated.

(m) Lavatory accommodations (in-
cluding, but not being limited to, hot
and cold running water, single service
towels, and soap which does not impart
an odor which interferes with accurate
evaluation of the product) shall be
placed at such locations in the plant to
assure cleanliness of each person han-
dling any shell eggs or egg products.
The hand washing facilities in the
processing areas shall be operated by
other than hand operated controls and
the drains shall be trapped and con-
nected to the plumbing system.

(n) Suitable facilities for cleaning
and sanitizing utensils and equipment
shall be provided at convenient loca-
tions throughout the plant.

(o) Refuse rooms shall be provided for
the accumulation and storage of shells,
trash, and other refuse. They shall be
separate rooms completely enclosed
without doorways opening into break-
ing rooms or rooms where egg products
or packaging materials are handled or
stored and have concrete floors with
approved drains, facilities for cleaning,
and an approved exhaust system vented
to the outside. Alternative systems of
handling shells, trash, and other refuse
may be approved by the Administrator
when such systems adequately contain
all refuse and provide equivalent sani-
tary methods for the handling and re-
moval of refuse.

[36 FR 9814, May 28, 1971; 36 FR 10841, June 4,
1971, as amended at 40 FR 20059, May 8, 1975.
Redesignated at 42 FR 32514, June 27, 1977, as
amended at 45 FR 23641, Apr. 8, 1980. Redesig-
nated at 46 FR 63203, Dec. 31, 1981]
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PCB-containing equipment.

utensils;

(a) Equipment and utensils used in
processing shell eggs and egg products
shall be of such design, material, and
construction as will:

(1) Enable the examination, segrega-
tion, and processing of such products in
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an efficient, clean, and satisfactory
manner;

(2) Permit easy access to all parts to
insure thorough cleaning and sani-
tizing. So far as is practicable, all such
equipment shall be made of metal or
other impervious material which will
not affect the product by chemical ac-
tion or physical contact.

(b) Except as authorized by the Ad-
ministrator, in new or remodeled
equipment and equipment installa-
tions, the equipment and installation
shall comply with the applicable 3-A or
E-3-A Sanitary Standards and accepted
practices currently in effect for such
equipment.

(c) New or replacement equipment or

machinery (including any replacement
parts) brought onto the premises of
any official plant shall not contain liq-
uid polychlorinated biphenyls (PCBs)
in concentrations above 50 parts per
million by weight of the liquid me-
dium. This provision applies to both
food processing and nonfood processing
equipment and machinery, and any re-
placement parts for such equipment
and machinery. Totally enclosed ca-
pacitors containing less than 3 pounds
of PCBs are exempted from this prohi-
bition.
[36 FR 9814, May 28, 1971. Redesignated at 42
FR 32514, June 27, 1977, as amended at 45 FR
68919, Oct. 17, 1980. Redesignated at 46 FR
63203, Dec. 31, 1981, as amended at 60 FR
49170, Sept. 21, 1995]
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dures.

(a) Operations involving processing,
storing, and handling of shell eggs, in-
gredients, and egg products shall be
strictly in accord with clean and sani-
tary methods and shall be conducted as
rapidly as practicable. Pasteurization,
heat treatment, stabilization, and
other processes shall be in accord with
this part and as approved by the Ad-
ministrator. Processing methods and
temperatures in all operations shall be
such as will prevent a deterioration of
the egg products.

(b) Shell eggs and egg products proc-
essed in official plants shall be sub-
jected to constant and continuous in-
spection throughout each and every
processing operation. Any shell egg or
egg product which was not processed in

operating proce-
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accordance with these regulations or is
not fit for human food shall be removed
and segregated.

(c) All loss and inedible eggs or egg
products shall be placed in a container
clearly labeled ‘‘inedible” and con-
taining a sufficient amount of approved
denaturant or decharacterant, such as
FD&C brown, blue, black, or green col-
ors, meat and fish by-products, grain
and milling by-products, or any other
substance, as approved by the Adminis-
trator, that will accomplish the pur-
poses of this section. Shell eggs shall
be crushed and the substance shall be
dispersed through the product in
amounts sufficient to give the product
a distinctive appearance or odor. Not-
withstanding the foregoing, and upon
permission of the Inspector, the appli-
cant may hold inedible product in con-
tainers clearly labeled inedible which
do not contain a denaturant if such in-
edible product is denatured or
decharacterized prior to shipment from
the official plant: Provided, That such
product is properly packaged, labeled,
segregated, and inventory controls are
maintained. In addition, product
shipped from the official plant for in-
dustrial use or animal food need not be
denatured or decharacterized, provided,
that such product is properly pack-
aged, labeled, segregated, and inven-
tory controls are maintained, and that
such product is shipped under Govern-
ment seal and certificate and received
at the destination location by an in-
spector or grader as defined in this
part.

(d) The inspector may, prior to re-
ceipt of laboratory results for sal-
monella, or for other reasons such as
labeling as to solids content, permit
egg products to be shipped from the of-
ficial plant when he has no reason to
suspect noncompliance with any of the
provisions of this part. However, such
shipments shall be made under cir-
cumstances which will assure the re-
turn of the product to the plant for re-
processing, relabeling, or under such
other conditions as the Administrator
may determine to assure compliance
with this part.

(e) Pasteurizing, stabilizing, or dry-
ing operations shall start as soon as
practicable after breaking to prevent
deterioration of product, preferably
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